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The present study aim is to analyze the volatile compounds fingerprint of three 
different rosemary flavored vinegars after two years of aging with the aromatization plants. 
The identification and quantification of the volatile compounds was realized with a 
Schimadzu QP-2010 HS/GC-MS equipment following the same program characteristics at 
each step of analysis. 
Tab. 1 
The evolution of major volatile compounds during time in rosemary flavored vinegar samples 
Concentration (% from total peak area) 
Maceration 
Rosemary dry leaves 
Maceration 
Rosemary fresh leaves 





1year 2years 3years 1year 2years 3years 1year 2years 3years 
1-Butanol-3-metil-acetat 6,0 20,24 nd 1.702 nd 9,31 2.845 33,67 23,02 15.268 
1-Butanol-2-metil-acetat 6,1 8,72 nd nd nd 3,86 2.930 12,70 16,00 10.795 
3-Octanone 10,1 16,14 nd 1.372 14.88 16,33 7.239 5,40 11,61 5.722 
Eucalyptol 11,9 33,33 70,07 69.538 37.5 39,63 76.904 17,07 36,24 60.881 
Camphor 16,5 21,58 21,17 24.310 35.26 25,29 9.559 17,15 13,12 6.308 
Borneol 17,4 nd 8,76 3.078 12.36 5,59 0.523 14,01 nd 1.026 
nd - unidentified compound 
 
Table 1 presents the concentrations (% of total peaks area) of the major volatile 
compounds identified in vinegar samples flavored with rosemary plants by three different 
methods: ultrasounds with dry leaves, maceration with dry and fresh leaves.  
The major compounds identified in all the analyzed samples were eucalyptol and 
camphor, in various concentrations depending on the aging time. During time, from all the 
identified compounds, only eucalyptol was found in higher concentrations, while 1-butanol-3-
metil-acetat, 1-butanol-2-metil-acetat, 3-octanone and borneol decreased significantly in the 
three years of aging. 
The HS/GC-MS technique is a good method for volatile compounds identification, 
which proved that the aging process pays an important role on the volatile compounds 
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